
Cocktails


Forager’s Gin & Tonic 	 	 	 	 	 	 	 	 	 9.0


A Native twist on the classic Gin and Tonic with our in-house tonic water 


 

Rock Samphire Martini	 	 	 	 	 	 	 	 	 12.0


A dry Martini made with Mermaid Gin, dry vermouth and pickled Rock Samphire, that we foraged 

ourselves from Kent.   

Native Negroni	 	 	 	 	 	 	 	 	 	 13.0


Our Negroni is made from Gin, Campari and our very own house made Forager’s Vermouth.  

Wasting Espresso Martini	 	 	 	 	 	 	 	 	 10.0


We use our waste coffee grounds, shaken with East london Liquor Co vodka and fresh espresso.  


Native Spritz 		 	 	 	 	 	 	 	 	 	 10.0


Our interpretation of the well known Aperol Spritz, created using Londinio Aperitivo, Sea Buckthorn and 

sparkling Prosecco.


Milk Punch	 	 	 	 	 	 	 	 	 	 	 11.0


A refreshing and fruity palate cleanser made using milk whey,  and foraged sea buckthorn.


Sage & Cider Brandy Old Fashioned	 	 	 	 	 	 	 11.0


Distilled form Somerset Apples and matured in oak barrels for 3 years, we combine Somerset cider brandy 

with a sage syrup for a punchy yet rich old fashioned. 



